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COLBORN 


BENCH DOUGH 
ROLLER 


Better Quality —Lower Costs 
Easily Obtained with Colborne Bench Roller 


This machine is made in either bench or floor 
model. The floor model is set on casters and may 
be easily moved around your shop. Requires no 
expensive electrical wiring; just attach cord to any 
light socket. 


By a simple adjustment of the levers, rollers are 
adjusted to any desired dough thickness and your 
shop is instantly equipped for high-quality, low- 
cost production of pie crusts, cookies, rolls, tarts, 
noodles, and practically everything you now roll 
by costly old fashioned methods. 


Just the machine for Hotel, Restaurant, Commis- 
sary, Industrial Plant, School and Institutional 
Kitchens. 


One girl, or an apprentice, will do the work of 
three or more bakers. 


SPECIFICATIONS 


Y4 Horsepower Motor. Space 26” x 30”; height 14”. Rollers: 
First pair 7" long; second paid 14” long. Weight: 180 pounds. 
Finish: White Enamel. Lubrication: Alemite System. Drive: 
Noiseless belt from motor. Roller chain and sprockets or 
rollers. Adjustments: Made instantly by raising or lowering 
lever 


THE 


NEW SEL F 


FEEDING 


HIGH SPEED CRUST ROLLER 


NEW SAVINGS NOW POSSIBLE 


With only one girl operator, it is possible to roll 
at least 1200 pie crusts per hour. Compare this 
production with the 125 crusts a high-priced baker 
can roll per hour. Add another point in the big 
savings in material, because the rollers can be 
adjusted to any thickness desired with absolutely 
novariation between the first crust andthe last one. 


Leading bakers throughout the country report 
that they have effected savings by the use of this 
machine as high as 65% on material and labor. 


If you make 200 pies, or more, per day you are 
losing more than the cost of this machine every 
few months in extra material, unnecessary wages, 
and lost business. 


FINER QUALITY NOW OBTAINABLE 


A machine rolled crust is far superior to a hand 
rolled one. With hand work it is necessary to roll 
the crust several times in each direction, thereby 
working considerable dusting flour into the dough 
and making it much tougher than it should be. 


——— 


Le pe 


u 
= 


Bits st 
iaees 


With machine rolling the crust is rolled only once 
in each direction using a minimum of dusting 
flour and preserving the quality of the dough as 
originally mixed. 


OPERATION 


The dough is mixed and brought to the ma- 
chine, broken into pieces large enough to roll a 
crust of the size desired. The dough balls are 
placed on the feed belt which carries them into 
the first pair of rollers. The dough comes through 
the first pair of rollers oblong in shape and from 
the last pair round in shape. Finishing rollers 
are over fifteen inches long and the machine is 
therefore suitable for any size of pie. Rollers are 
instantly adjustable to any thickness of crust. 
Machine is equipped with brass bearings and 
easy running casters. Base inclosed for tools, pie 
makers, pie plates and rimmer heads. 


SPECIFICATIONS 


Capacity: Two thousand pie crusts per hour. Help: One 
girl, or an apprentice. Power: 2 Horsepower motor to suit 
your current. Rollers: First pair 7’ long, 8" diameter; second 
pair 154%” long, 64%" diameter. Floor Space: 4 feet x 4 feet. 
Height: 52 feet. Weight: 1150 pounds. Finish: White 
Enamel. Drive: Noiseless fibre pinion from motor. Roller 
chain and sprockets for rollers. 


PIE MAKING BY COLBORNE 


COLBORNE 


SPECIAL DOUGH ROLLER 


FOR DOUGHS HARD TO HANDLE 


Built with a strong conveyor belt to carry the 
dough away from the last pair of rollers at the 
right speed. This eliminates wrinkling or tearing 
of the dough, and also allows the dough to be 
placed directly in pans or taken direct to the work- 
bench from the belt. 


The richest and most delicate pie crust is easily 
handled. This all-purpose machine may also be 
used for rolling sweet and rolled in doughs, for 


sweet rolls, cinnamon rolls, coffee cake, etc. One 
girl, or apprentice, will do the work of two or 
more bakers. 


SPECIFICATIONS 

Can be furnished with rollers 14", 17", or 21” long. Con- 
veyors may be had in any desired length from 30” to 60”. 
One-quarter to One-half Horsepower Motor required, depend- 
ing on the length of the rollers. Noiseless drive belt from 
motor; roller chain and sprockets for rollers. Space: 26x48", 
14" high for Bench Model; stand with casters 36” high. Weight: 
250 to 350 pounds. Finish: White Enamel. Lubrication: Alemite 
system. Adjustments: Made instantly by raising or lowering 
lever. 


COLBORNE MANUFACTURING CO. 


157 W. Division Street 


Chicage 10, Illinsis 


